Changes in fatty acids and microbial populations of pork inoculated with two biopreservative strains.
Meat surface fermentation has been reported as an efficient method to reduce undesirable microbial population of this food commodity in tropical areas with high ambient temperatures and humidity. However, in order to efficiently apply this method, growth of biopreservative strains and changes in the meat substrate should be studied. Changes in long-chain fatty acids as well as pH and microbial growth (lactic acid bacteria and enterobacteria) were studied in pork inoculated with two biopreservative strains (Lactobacillus alimentarius and Staphylococcus carnosus) and stored at 4 and 20 °C. Both tested strains produced more than 6 mg lactic acid/g tissue, however, S. carnosus was more efficient in reducing enterobacteria populations at 20 °C. No significant increase in long-chain fatty acid concentration in samples stored at 4 °C was observed but there was a rapid increase of free fatty acids when stored at 20 °C.